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Child Nutrition Programs 



Professional Standards 

O Nutrition Education – 1200 

O Serving Food – 2200 

O Program Management – 3200 

O Communications and Marketing - 4100 



Objectives 
O Understand who Cornell University’s BEN Center is and how 

they can help schools serve healthier foods to students. 

O Describe the BEN Center’s Smarter Lunchrooms Movement 
(SML).  

O Understand the SML Lunch Line Redesign techniques. 

O Learn what the SML Self-Assessment Score Card is, how to 
obtain it and steps to take to get started. 

O Identify each of the six areas of the SML Self-Assessment 
Scorecard. 

O Understand how each of the six areas of the SML Self-
Assessment Scorecard works to assist schools with Serving 
Healthier Foods. 

 

 

 



Who is 
BEN? 



BEN is the acronym for Cornell Center’s Behavior 

Economics in Child Nutrition Program and is funded 

by the USDA Economic Research Service (ERS) /  

The Food and Nutrition Service (FNS) 



https://www.youtube.com/watch?v=XhuC0m

R_X2I   -  Smarter Lunchrooms, leaner Kids, 

Cornell University’s Brian Wansink, PhD. 

Smarter Lunchrooms, 
Leaner Kids 

https://www.youtube.com/watch?v=XhuC0mR_X2I
https://www.youtube.com/watch?v=XhuC0mR_X2I
https://www.youtube.com/watch?v=XhuC0mR_X2I


The Ben Center Works To… 

Provide schools 
with ideas that 
are low-cost to 
no cost to help 
students make 
healthier 
choices. 



The BEN Center Strives to… 

Improve 
participation 
and profits while 
decreasing 
waste. 



The Ben Center Believes… 



•As the incidence of chronic diseases and childhood 
obesity grew, the USDA asked for evidence based 
information on what its child nutrition programs could 
be doing to help address these concerns  

•The USDA hired the Institute of Medicine (IOM) to help 
with enhancing school meals 

• IOM provided recommendations 

•2010 Healthy Hunger-free Kids Act was created based 
on the IOM’s recommendations 

•Cornell University’s BEN Center created resources to 
help schools provide healthier foods to students 

Timeline 



The BEN Center’s 
Smarter Lunchrooms:  

Score Card 



Objectives 
O Learn about the SML Self-Assessment Score Card. 

O Find out where to get the score card. 

O Identify steps to take to get started. 

 

 



O One of the most popular resources from the BEN 
Center is the Smarter Lunchrooms Self-Assessment 
Scorecard, which assists schools to: 

O Evaluate their lunchrooms. 

O Identify opportunities to congratulate themselves on 
the things they are already doing well. 

O Identify areas of opportunity for improvement. 

 

 



Two Ways to Obtain the  
SML Score Card 

Print on Paper 

Use your Electronic Device  
(Application) 

 

http://smarterlunchrooms.org/resource/lunchroom-self-

assessment-score-card  

http://www.smarterlunchrooms.org/
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card
http://smarterlunchrooms.org/resource/lunchroom-self-assessment-score-card


O The Scorecard printout is two pages with six 

categories for assessment and an opportunity for 

schools to score their cafeteria at the end.  



Cornell Lunch Score App 
Use your Electronic Device  (Application) to scan the barcode 

below to download the application to your device.  



Steps To Take When You Begin 

O Begin printing off or downloading the 

SML Score Card. 

O Check all of the boxes that are true 

about your lunchroom and add up 

your score. 

O Celebrate what you are doing right             

and decide what you would like to 

change. 

O Start by making small changes. 



The BEN Center’s 
Smarter Lunchrooms:  
Six Categories of the 

Score Card 



Objectives 
O Identify the six areas of the SML Self-Assessment 

Score Card. 

O Understand how each of the six areas of the SML 

Self-Assessment Score Card works to assist schools 

with Serving Healthier Foods. 

 

 



Categories 
of the SML 
Score Card 

Focusing 
on Fruit 

Promoting 
Vegetables 
& Salads 

Moving 
More 
White 
Milk 

Entrée of 
the Day 

Increasing 
Sales 

Reimbursable 
Meals 

Creating 
School 

Synergies 



Examples of Visualizing your 
Cafeteria with the Smarter 

Lunchrooms Self-Assessment 
Scorecard 



Focusing on Fruit  
 

O Daily fruit options are 
available in at least two 
different locations on each 
service line. 

O Whole fruit options are 
displayed in attractive bowls 
or baskets (instead of 
chaffing/hotel pans). 

O Daily fruit options are given 
creative, age-appropriate 
names. 

Gooding, ID  

Fruit Toppings for Yogurt 
Bar, Pinterest 



Promoting Vegetables & Salad 
 

O Daily vegetable options are 
easily seen by students of 
average height for your 
school. 

O Vegetables are not wilted, 
browning, or otherwise 
damaged. 

O All vegetable names are 
included on the published 
monthly school lunch menu. 

Veggie Boats for 
Lunch 

Bonneville, ID Child 
Nutrition Facebook 



Moving More White Milk 
 
O White milk is placed in 

front of other 
beverages in all 
coolers. 

O White milk represents 
at least 1/3 of all 
visible milk in the 
lunchroom. 

O White milk is promoted 
on menu boards legibly.  

 

Brian Wansink, SML 
Moving White Milk to 

the Front of the Cooler 



Entree of the Day 
 

O A daily entrée option has been 

identified to promote as a 

“targeted entrée” in each service 

area and for each designated line 

(deli-line, snack windows,             

a la carte lines etc.). 

O All targeted entrée are 

replenished so as to appear “full” 

throughout meal service. 

O All targeted entrée names are 

printed/written on name-cards or 

product IDs and displayed next to 

each respective entrée daily. 

Bonneville, ID  Child 
Nutrition Identifies Fish 
Sticks as Target Entree 



Increasing Sales – 
Reimbursable Meals 

 
O Grab and go reimbursable 

meals are available at a 
convenience line/speed 
window. 

O Reimbursable “combo meal” 
pairings are promoted on signs 
or posters. 

O The named reimbursable 
“Combo Meal” is promoted 
during the school’s morning 
announcements. 

Grab and Go Caesar Salads 

West Ada, ID School District, 
Facebook 



Creating School Synergies 
 

O Compost/recycling/try return 
and garbage cans are at 
least 5ft away from dining 
students. 

O Lunchroom equipment is 
decorated with 
decals/magnets/signage 
etc. wherever possible. 

O Student groups are involved 
in the development of 
creative and descriptive 
names for menu items. 

Andrus Elementary 
West Ada, ID Facebook 



Creating School Synergies 

O Signage, Priming & 
Communication 

O Menu boards 
featuring today’s 
meal components 
are visible and 
readable within all 
service and dining 
areas. 

 

Andrus Elementary 
West Ada, ID Facebook 



Creating School Synergies 

O Lunchroom Atmosphere 

O Cafeteria monitors have 

good rapport with 

students and 

lunchroom staff. 

 

 

Cornell University’s Dr. Brian 
Wansink at Cayuga Heights 

Elementary School Facebook 



Creating School Synergies 

O Student Involvement 

O Student surveys are 
used to inform menu 
development, dining 
space décor and 
promotional ideas. 

 

Bonneville, ID Child 
Nutrition’s Student 

School Lunch 
Committee Feedback 
on Meals Served at 
School  Facebook 



Creating School Synergies 

O Recognition & 
Support of School 
Food 

O The school 
participates in 
other food 
program 
promotions. 

 

Marsing, ID School Foodservice 
Staff being Recognized After 

Completing the Chef Designed 
School Breakfast Recipe Testing 



Creating School Synergies 

O Ala Carte  

O Students must 
ask to purchase  
a la carte items 
from staff 
members. 

 Chili and Whole Grain Rich 
Cinnamon Rolls 

Gooding, ID School District 



Scoring your Cafeteria  

Gold Silver Bronze 

Schools can 

evaluate their 

cafeterias and 

obtain ideas on 

how to reach 

the gold status 

for Smarter 

Lunchrooms! 



The BEN Center’s 
Smarter Lunchrooms:  
Lunch Line Redesign 



Objectives 
O Understand the SML Lunch Line Redesign 

techniques. 

 

 

 

 



SML Lunch Line Redesign 
O The following web link is an interactive page. Please 

be sure to click on the information icons to read 

about the lunchroom strategies.  

 

http://www.nytimes.com/interactive/2010/10/21/opini

on/20101021_Oplunch.html?_r=1& 

 

 

 

 

http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html?_r=1&
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html?_r=1&


Want to learn more about SML 
go to the online training… 

https://cornell.qualtrics.com/jfe/form/SV_3CVLswwEZI

5qdak 

 

https://cornell.qualtrics.com/jfe/form/SV_3CVLswwEZI5qdak
https://cornell.qualtrics.com/jfe/form/SV_3CVLswwEZI5qdak
https://cornell.qualtrics.com/jfe/form/SV_3CVLswwEZI5qdak


Resources 

O Smarter Lunchrooms. Web. 29 February 

2016. http://smarterlunchrooms.org 

O The New York Times. Web. 29 February 

2016. 

http://www.nytimes.com/interactive/2010/

10/21/opinion/20101021_Oplunch.html?_r

=1& 

 

http://smarterlunchrooms.org/
http://smarterlunchrooms.org/
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html?_r=1&
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html?_r=1&
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html?_r=1&
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html?_r=1&
http://www.nytimes.com/interactive/2010/10/21/opinion/20101021_Oplunch.html?_r=1&


USDA NONDISCRIMINATION STATEMENT 
In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations 
and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering 
USDA programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or 
reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.  

 

Persons with disabilities who require alternative means of communication for program information (e.g. 
Braille, large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) 
where they applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may 
contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be 
made available in languages other than English.  

 

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, 
(AD-3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or 
write a letter addressed to USDA and provide in the letter all of the information requested in the form. To 
request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:  

 

(1) mail: U.S. Department of Agriculture  

Office of the Assistant Secretary for Civil Rights  

1400 Independence Avenue, SW  

Washington, D.C. 20250-9410;  

 

(2) fax: (202) 690-7442; or  

 

(3) email: program.intake@usda.gov.  

 

This institution is an equal opportunity provider. 
 



TEAM NUTRITION STATEMENT 

This project has been funded at least in part 

with Federal funds from the U.S. Department 

of Agriculture.  The contents of this publication 

do not necessarily reflect the view or policies 

of the U.S. Department of Agriculture, nor does 

mention of trade names, commercial products, 

or organizations imply endorsement by the 

U.S. Government. 

 


